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THE DEVELOPMENT OF A DEFINITE TECHNIQUE IN 
MUFFIN MAKING 
Introduction 
The old fashioned cook seemingly slaps things to-gether 
without rhyme or reason; yet she usually turns out tip top 
products. This is because she has acquired a sense of know­
ing exactly how things feel or look, hut her knowledge was 
obtained by the trial and error method. Such a sense how­
ever, is acquired by long hours on the job, hours which 
the modern woman with her great variety of interest would 
prefer spending elsewhere other than in the kitchen. The 
old fashion cook must learn therefore, to know what factors 
contribute toward success and how to control them. 
Because of a definite interest in developing a technique 
for the preparation of standard flour mixtures, the writer 
has chosen to learn how to make a standard muffin. 
To be sure that the term technique is understood the 
following definition is included. Technique means the 
combining form of art, skill and craft. 
The results of this experimentation will be compared 
with the findings of other workers who have had similar 
problem experiments on flour mixture. 
Some of the experimentors on flour mixtures are: Belle 
Lowe; Evelyn G. Halliday and Isabel T. Noble; Margaret 
M. Justin, Lucile Osborn Rust, and Gladys E. Vail. 
1 
The Characteristics of Good Muffins 
These workers agree that the characteristics of stand­
ard muffins are large for their weight, golden "brown in 
color, and symmetrical in shape. The top should be free 
from knobs or peaks. The crust should be crisp, but not 
hard and thick. A cross section of the muffin should show 
moist crumbs medium fine, evenly distributed air spaces 
with no narrow tunnels. 
The Kind of Utensils Used 
A discussion will follow which includes the types and 
kinds of utensils which are to be used in this experiment. 
In the manipulation of ingredients, a porcelain, or heavy 
glass bowl with sloping sides is preferable. This kind of 
bowl is heavy enough to keep its position and not move a-
round with the slightest touch; and it has a slope which 
makes effective stirring possible. It is easy to turn out 
or remove dough from such a bowl. The aluminum bowl is not 
considered a good mixing bowl, because a discoloration of 
the product will be the result. The aluminum bowl will worry 
or annoy one in the mixing of ingredients. Therefore, the 
earthenware bowl will be used in this experiment as it is 
one of the desirable ones for mixing. 
The kind and shape of spoon used also make a differ­
ence in the manipulation of ingredients. A metal spoon 
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may bruise the hands and make effective stirring difficult. 
It might also chip the bowl, making an excess amount of noise, 
and discolor the product. A wooden spoon is preferable in 
this experiment, because it will not discolor the product, 
very little noise is made, and it is very light in weight. 
Hence, it can be used very effective with a shallow bowl in 
the manipulation of ingredients. 
A standard measuring cup, spoon, and scale have been 
chosen for the purpose of obtaining the correct weights or 
measurements of the ingredients. 
The tin baking pans have been chosen for the baking of 
the muffins in this experiment. The utensils that are to be 
used in the preparation of muffins nave been selected. 
Types of Ingredients Used 
A discussion of the ingredients, milk, butter, sugar, 
salt, baking powder, and egg which are used in the pre­
paration of muffins is as follows: 
So far as the writer's experience goes, muffins made 
with pastry flour are some what nicer than those made with 
family flour, but the difference between the two is not 
greatly pronounced. Family flour will be used in this ex­
periment, because very good muffins can be made from this 
type of flour. Because the difference in measuring one 
should be careful about using one kind of flour interchange­
ably with the other. 
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Liquid 
Muffins are just as good made with sour milk as with 
sweet milk provided the sour milk has not been allowed to 
stand until it has developed an unpleasant taste and pro­
vided enough soda is used to neutralize the acid in the 
milk. Sweet milk will be used in this experimentation. 
Fat 
Cooking oils and fats of low melting point such as 
butter and Crisco, are the only ones which can be used 
successfully in muffin making. The fat is melted and 
added to the egg-milk mixture instead of to the finished 
batter which is a common practice. A fat with a high 
melting point,would solidfy immediately upon coming in 
contact with the cold egg-milk mixture. In this condition 
it would not be well combined with the other ingredients 
in the short stirring period required by muffins, and as 
a result the texture of the muffins would be very coarse. 
Baking Powder 
There are three general types of baking powders on 
the market, all containing baking soda to furnish the 
carbon dioxide which leavens the dough, and the aoid to 
react with the soda and make it give up carbon dioxide 
and starch to act as a dehydrating agent. This prevents 
premature reaction of the powder in the can. Each powder 
is named according to its acid component. When the acid 
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is cream of tartar plus tartaric acid, we have a tartrate 
powder . Royal and Schilling are the hest known brands. 
Another distinct type of powder which has an acid of phos­
phate and calcium as the acid component, and from which 
we get the name phosphate powder. Of this kind Rumford 
and Dr. Price's are the leading examples. A third type of 
powder frequently designated as S. A. S.-phosphate, has 
two acid components of sodium aluminum sulphate, and calcium, 
which for convenience is commonly abbreviated as S. A. S.-
phosphate. Two well known brands of this class are K.C. 
and Calumet. In this experiment K. C. baking powder will be 
used. Either of the baking powders may be used, but because 
of the different reactions that one might have when baking 
powder comes in contact with moisture, one must be careful 
in using one kind of baking powder interchangeably with 
the other. 
Sugar 
It is easier to obtain the good emulsion necessary 
for velvety muffins if fine granulated sugar is used in­
stead of the coarse granulated sugar. Hence, if the sugar 
is of the coarse type it is advisable to make it fine by 
rolling it with a rolling pin on the molding board. This 
experiment will be made with the use of fine granulated 
sugar as it is the most desirable. 
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Eg£ 
Any appreciable change in the quantity of egg used 
should be accompanied by an adjustment in the quantity 
of liquid, flour, and fat. Only one egg will be used 
in this experiment. 
Salt 
The salt is added to give flavor to the muffins. In 
an effort to save time as well as energy all utensils 
and ingredients needed in this experiment will be put 
together. 
This recipe was given by Evelyn G. Halliday, and 
Isabel T. Noble in "Hows and Whys of Cooking", page 50. 
One half of this recipe will be used, and is as follows: 
Flour 1 cup. 
Baking powder-( S. A. S.) li* teaspoon. 
Sugar 1 Tablespoon. 
Salt teaspoon. 
Milk- % cup. 
Egg 1 medium. 
Fat !•§• Tablespoon. 
JUtw aiAifc COLLEGE 
The Method of Mixing 
The muffin method of mixing is as follows: add all dry 
ingredients and , then add all wet ingredients together. 
Then combine the two with as little beating as possible 
PIMPLE &1EW STATE COLLEGE 
^ LIBRARY 
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until the ingredients are just dampened. Muffins should 
"be placed in the pan as soon as one stops stirring them. 
In doing this, handle the hatter with care, taking it up 
by spoonfuls and placing it lightly in the pan. Rough 
handling may cause loss of carbon dioxide and, therefore 
tend to make the muffins heavy. 
Order of Work 
1. Assemble all ingredients and utensils needed in the 
preparation of muffins. Oil the muffin tins lightly 
2. Measure or weigh the flour, baking powder, sugar, 
and salt. Mix them together; then sift them into the 
mixing bowl. 
a. Beat egg until it is foamy. 
b. Measure milk. Turn into the egg. 
c. Measure the fat ( if one of the solid 
fats is used, melt it before measuring). 
Turn it into the egg-milk mixture. 
d. Mix well. 
3. Light the oven. 
4. Combine the wet ingredients as follows: 
"Just as soon as the fat has been poured into the 
egg-milk mixture, turn the dry ingredients into the 
wet ones all at one time, and immediately start to 
combining the two by stirring as vigorously as poss­
ible without spattering the mixture out of the bowlj? 
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In using the tartrate powder "stop stirring the in­
stant the dry ingredients are just dampened. This pro­
bably will take from 10-20 seconds." 
"Special care should be taken to avoid over stirring 
for muffins are more easily ruined by this than by any 
other means. Just a few seconds of over beating makes 
the muffin batter rise to peaks and be full of holes." 
"Just as soon as the beating period is over dip the 
batter into the muffin tins with as little stirring as 
possible. Fill each section about two thirds full." 
5. Baking muffins. 
o 
A temperature of 300 F is good to use for muffin 
baking, A high temperature sets the crust before the 
batter has had time to rise; a very low temperature re­
quires a long time to brown and cook the muffins. The 
required time for baking is about 20 minutes. 
6. "Remove the muffins from the tins immediately 
after taking them out of the oven." 
Special care should be taken in the preparation of 
the batter, because of the factors that affect the tex­
ture, and finished product. 
These factors may be grouped as follows: 
1. The ingredients used. 
2. The preparation of ingredients. 
3. The kind and amount of baking powder used. 
8 
4. The extent of mixing. 
5. The temperature of the ingredients. 
6. The method of mixing or combining. 
Halliday and Noble "Hows and Whys of Cooking" pp. 59-60 



















































































tender good golden 
brown 
Probable Causes for Deviations from Accepted 
Standard for Muffins 
Product Deviation Cause 
Muffins 
Peaks 
Unevenly browned Too hot an oven 
Oven does not heat 
uniformly 
Pans filled too full 
Wrong proportion 
Pans filled too full 
Heat uneven 
Too much leavening 
Insufficient leavening 
Too much liquid 





Started baking in the 
top of the oven 
Wrong proportion 
Insufficient leavening 
Too high temperature 
Too long baking 
Baking pans too greasy 
CONCLUSION 
Good muffins necessitate the exact measurement of all 
ingredients, and special care must he taken in the manipula­
tion of the ingredients. If too much liquid is used the 
muffins will have a shiny appearance on top, and sometime 
peaks. The oiling of the baking tins, and the temperature 
of the oven play a very important part in securing a standard 
muffin. If the baking tins are oiled to heavily, the result 
will be a hard thick crust. If the temperature is too high, 
the muffins will have large tunnels in them, and if too low 
the muffins will be hard; in order to produce a muffin of 
standard quality it is necessary to carefully consider all 
the above mentioned points, and in addition practice will 
lend itself to perfection. 
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